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Tublisher's Note 



The author of this little book is Prof. P. A. 
Waugh, of the Maasachuaetts Agricultural College, 
and formerly of Kansas. He has for many years 
made a special study of the fruit markets of the 
United States, Canada and Europe, and of all the 
methods employed In handling and selling fruit. 
He is also the author of a more eittensive work on 
the same subject, entitled ■'Fruit Harvesting, Storing 
and Marketing," published by the Orange Judd Co., 
New York. We shall be happy to supply this book 
to those who may desire it direct from The Prult- 
Grower office for tl.OO, postage prepaid, which Is 
the publishers' price. 
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Introductory 'Remarks 

The buying and sellinK of fruit in America !> 
largely in the hands of commission men. speculatorb, 
and others professionally engaged in the traffic, but 
not Interested directly In fruit growing. This ten- 
dency to transfer the commercial part of the business 
out of the hands of the fruit-growers and Into the 
hands of auite another set of men will probably con. 
tinue to Increase the difference pointed out. In other 
words, the business of trading in fruits belongs less to 
the farmers and fruit-growers than it does to the 
commission men, speculators, cold storage men, pro- 
fesaionai buyers, transportation men, and others of 
that class. 

It ia hardly necessary, however, to preface the fol- 
lowing pages with an explanation that they are not 
addressed to the men of this latter class, even though 
they do have the largest Interest in fruit marketing. 
The fruit-grower continues to have hla interest in the 
matter, too; and It is the Interest of the producer that 
The Fruit-Qrower has first in mind. There are two 
other reasons why the present author does not under- 
take to Instruct the speculators and commission men: 
First, they are usually quite able to take care of 
themselves; second, the present scribe has never 
studied their busineaa from their own standpoint. 

It is the plain purpose of this book, therefore, to 
help the fruit-grower. If anything can be done to 
help him in disposing of his crop at a profit the 
purpose of this boolt shall have been fully satisfied. 

There can he no doubt but that the fruit-grower 
needs to study carefully this huslneas of fruit mar- 
keting. It Is one thing to grow good fruit, and quite 
another to get profitable returns from it. The diffi- 
culties are growing constantly larger and larger. The 
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development or bu sin ess continually Introduces new 
compllcationB. New markets have to be reached. 
New cuBtomerB have to be conBulted. New Ideas In 
transportation are brought forward. New packases 
are propoBcd every day. New schemes are In sight 
everywhere. Market conditions a.re every day becom- ■ 
Ing more and more complex. Ilnlesa one studies the 
subject carefully and ceaselessly he must soon fall 
behind the times. 

The complexity of the subject stands as one of the 
chief reasons why the fruit-grower should study 
deeply Into the fundamental questions underlying the 
whole subject of fruit marketing. Only In this way 
can he properly understand the various and often 
surprising facta which come to his acquaintance. 

A fruit-grower, to be succeaatul in his buslnees, 
must know how to grow good fruit, and he should be 
able to do this at a minimum cost. It Is often said I 
that Kood fruit sells Itself, and this is true to a cer- 
tain extent, ao that a knowledge of Crult-gr owing Is a 
first eesenUal In fruit selling. Yet after the fruit is 
grown there are still two matters which the fruit- 
grower ought to understand In order to make his 
undertaking a financial success: First, he should 
have a broad knowledge of the general principles 
governing the business of trading In fruit; and sec- 
ond, he must be master of an infinite number of little 
details, every one of which Is essential to complete 



A few of these little details can be set forth In a 
work like this, but many of them can be learned by 
experience only. The main purpose and use of this i 
little text book, from the nature of things, must be to 
set forth In systematic order the general principles I 
involved. Let ub understand therefore, at the outftet, i 
that it is Impossible to tell everything which is 
Important. There will still be many things for the 
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fruit-grower to learn after he hao mastered all the 
Instructions liere given. Still these Instructions are 
n({ne the less necessary. 

It Is the plan of this booklet to treat the different 
fruits separately, discussing picking, packing, stor- 
age, etc., tor each. The apple Is placed first, because 
It Is the most Important of our American fruits. 
Many of the methods employed In marketing apples 
are applicable also to other fruits, so that In subse- 
quent chapters it wtl! often be necessary to repeat 
statements already made or to refer to what has 
gone before. The latter alternative will usually be 
adapted. 

The Index at the back of the book will doubtless 
make it easy to find any Information required. 

The Fruit Tiarkets 

The man who eipects to grow fruit for market 
ought to understand something about the fruit mar- 
kets. There are many different markets, and they 
all have their peculiarities. For a proper understand- 
ing of the matter it will be best to divide these mar- 
kets into two general classes: (I) the retail markets, 
and (2) the wholesale markets. In this country the 
wholesale markets are much the larger and absorb 
the great majority of all fruits. The retail markets 
are numerous and growing, however, and ought to be 
more commonly and more carefully cultivated. 

There are great advantages In selling fruit at retail 
whenever the fruit-grower can do it. The eipenaes 
of freight, the charges of the coramissfon man, and 
the loss by various sorts of shrinkage are all elim- 
inated. These often amount to more than the Initial 
price of the fruit. 

In selling fruit direct to one's own customers at 
retail one can cultivate a much larger list of vari- 
eties. Whereas the wholesale grower is obliged to 
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confine himself to one or two varieties, like Ben 
Davis or Missouri Pippin, tlie retail grower can sell 
almost any good apple. This enables him to cover a 
much longer eeason. 

The mistake is often made of thinking that any 
8ort of fruit can be sold in the home market. When 
one Bhipa apples to the city markets one expects to 
send the best; l»ut poorly graded, poorly colored, sec- 
ond claHB fruit will go in a country store or with 
country customers. One ought to remember that in 
these direct sales he Is held personally responsible to 
an extent not known in the large markets. Further- 
more the customer who buys a lot of apples at home 
In an apple country is entitled to expect something 
good. It Is an old saying that the shoe-maker's chil- 
dren go barefoot; and It Is an unpleasant modern 
Illustration of it that one can buy better apples In 
New York than in the apple regions, or that one can 
get better Chicago beef in Lwindon than in Chicago. 
Such things ought not to be, and everybody knows 
they ought not. If one expects to cultivate his retail 
trade he must serve his country customers decently, 
and that means that they must have good goods. 

There are many other ways of selling (rult at 
retail except to peddle It out on the streets of one's 
home village. Some men of enterprise gradually 
work up a list of city customers to whom they ship a 
certain quantity of fruit every fall. Any right-minded 
banker in Denver, Kansas City or Pittsburg would 
sooner have three barrels of fine apples fresh from 
the grower, whom he knows, than to get the same 
frolt at half the price from a commission house or 
groceryman In his own city. There are thousands of 
barrels of appVes sold direct at retail In this manner 
every fall, and It is one of the best ways ever devised i 
of selling (ruit. "From producer to consumer direct" 
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has long been the dream of trade; and here we have 
It In KCrtection. 

Several growers and packers have recently 
adopted the plan of aelllng direct and securing their 
customers by magazine advertiBing. Almost all the 
leading magazines, such as Harper's, Scribiwr's. etc., 
last winter carried advert! sementa of growers and 
packers who offered to send fine Greenings, Baldwins 
or Jonathans by expr«sB at 13 the box. 

These different methods of reaching the consum- 
ers direct are coining more and more Into favor, and 
wherever they can l>e operated they should be freely 
tried, 

ITie wholesale market in this country )s growing 
to be rather complicated. It Is difficult to give a 
comprehensive sketch of It In a small compass. 
Briefly we may say that the grower who has pro- 
duced a crop of apples has several different methods 
open (or disposing of his crop. The following are 

1. He may sell the crop on the trees (or a lump 
sum, say I7B0 for the orchard. The buyer picks, 
sorts and handles the fruit. 

2. He may sell the crop on the trees at a fixed 
price per barrel. The best way Is to make a straight 
price, say I1.3B a barrel (or (irats and seconds, allow- 
ing the buyer to grade them to suit himself. Some- 
times two prices are made, say 11.66 (or firsts and tl 
for seconds. In this case there is apt to be some dif- 
ference of opinion about the grading. In either case 
the picking and packing may be either at the expense 
of the buyer or of the seller, as may be agreed. 

3. HS may pick, grade and barrel the fruit, and 
sell it to a buyer on the ground. 

i. He may pick, grade and pack the stock and 
send It direct to a commission man, who sells It for 
what he can get and returns the proceeds. 



s^dj-Googk' 



10 rRUIT-GROWER, ST. JOSEPH, MO. 

B. He may place the fruit In hla own storage 
house and sell It out during; the winter whenever he 
thinks the market most favorable. 

6. He may send hla fruit to a city cold atoraee 
house, where he can rent space for 30 to BO cents a 
barrel for the season, and he will then draw his fruit 
out and sell It (usually through a commission dealer) 
at any time during the winter when he thinks best. | 

7. He may sell hla fruit on "Joint account," If he I 
can find any dealer who will go Into the scheme with I 
him . In this case the dealer pays the grower a cer- I 
tain fined rate per barrel at picking time, which rate ' 
is considerably less than the probable selling price of I 
the fruit. It may be II a barrel. Then the dealer 
takes charge of the fruit In storage and sella it off ! 
during the winter whenever he has the best oppor- I 
tunltles. After the fruit is all so)d the dealer and the 
grower have a final settlement. At this time the 
amount originally paid the grower Is deducted from 
the net proceeds and the difference la divided equally 
between the dealer and the grower. This method has 
been found to work eminently well in a few cases, 
but It Is not capable of wide application. 

8. He may ship his fruit to a foreign market. In 
the case of apples this usually means Uverpool or 
Lrfindon. These foreign shipments may be made 
through American agents, or direct to salesmen In . 
the cities of final destination. Such shipments should 
not be made except after correspondence with the 
agents. During the last tew years such shipments I 
have usually paid fair prices, the net receipts being I 
sometimes more and sometimes less than would have 
been secured by selling the same fruit at home. The ' 
foreign market, however, offers a splendid outlet for 
much of our American fruit crop, and it ought to be 
carefully cultivated. It is the principal market for 
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the Canadian crop, especially the Nova Scotia apple 

Kvery man must make his own choice between 
these various methods oC selllne;. It la not poaslble to 
aay that one method 1b better or morse than another. 
The greater a man's knowledge of the Irult trade and 
th« larger his financial resources the longer he can 
afford to hold control of hla own fruit If he knows 
nothing about the business and Is obliged to have 
some money right off to buy chewing tobacco or pay 
his taxes. It ia probably better for him to sell the 
(rult on the trees or on the ground. 

Picking Apples 

It is a delicate Question to determine Just when 
apples ought to be- picked. There are aome reaeons 
why It Is desirable to pick as early as possible. Barly 
picking reduces the danger from wind storms and 
saves considerable loss from windfalls under all cir- 
cumstances. On the other hand, apples color up beat 
when they are left comparatively long on the trees. 
Many varieties do not color thoroughly until after 
the leaves thin out considerably. Some varieties can 
be left to advantage long after the first frost. This 
depends a good deal, of course, on the variety Itself 
and its habit of holding onto the tree. Northern Spy 
and Ben Davis hold on extremely late, while Wealthy 
and Wagener are apt to fall aa soon as they are ripe, 
or even before. 

II apples are to be sent to storage another factor 
comes into consideration In determining the proper 
time for picking. It used to be thought that apples 
should be picked before they were mature In order 
to have them hold well In cold storage. The extens- 
, Ive experiments of the Department of Agriculture in 
recent years have shown that this Idea is wrong. 
Nearly all varieties stand cold storage best If thor- 
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oughly ripe and well colored, but not overripe. Su 
varieties aa are subject to scald should be given si 
cial attention in this respect, as it is found that the 
scaJd Is worse on apples picked before maturity. 
Thoroughly ripe app'les, well colored, are not nearly 
so much subject to scald as are KPeen, un colored 
specimens. 

The importance of having the fruit nfoely colored 
and ripened when picked Is so great that many of 
the best growers who raalte a specialty of fancy 
grades have adopted the practice of picking the 
apple trees over two, three, or even four times. At 
each picking they take off such fruit as is ripe, well 
• colored, and up to size. The rest of the apples are 
allowed to hang, and it is found that they will 
increase greatly In size toward the end of the season 
and will color up and otherwise Improve long after 
the first lot would have fallen to the ground. Of 
course this method of picking over the trees several 
times would be too expensive with cheap fruit and 
with all poorer grades of apples. It is strongly rec- 
ommended, ho*ever. for early vitrleties and fancy 
grades. 

There have been all sorts of mechanical pickers 
advertised, but none of them has ever become pop- 
ular. They are of two kinds. The first kind Is in- 
tended to pick a single apple at a time out of the 
higher branchtfa, and consists of some sort of a 
pocket hung on the end of a long pole. These con- 
trivances are too slow and cumbersome for any com- 
mercial work. The second style of apple picker 
presents some modification of the old practice of 
shaking apples off the trees. It furnishes some kind 
of a spread held under the branches, upon which the 
apples are shaken down. 'While this method Is 
cheap enough to make It commercially available, it 
is too rough for the exacting demands of present-day 
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There Is something of a knack In picking apples, . 
but unfortunately eJcpert apple pickers are not often 
to be hired. The (rult-grower Is usually obliged to 
put Jlp with ordinary day labor and to make up In 
the carefulnesB of his own supervision the lack of 
eicperlence on the part of the pickers. Apple pick- 
ers usually get the pre val ling day wages, that Is 
from one dollar to one dollar and seventy-five cents 
a day. Apples are sometimes picked by the bushel 
or barrel, but this practice la not common and la not 
to be recommended. When it la Indulged In. the 
price paid is from eight to fifteen cents a barrel. 
The writer has recently been told, on pretty good 
authority, of a picker who i>lcked one hundred bar- 
rels of apples from the trees In one day. Any such 
slam-banging work as that ought to be prohibited In 
any well regulated orchard. The ordinary picker 
will pick from twelve to twenty barrels a day. 

Apples should be picked with the atema on and 
not torn from the trees. Where the stem la pulled 
out of the apple, the skin Is usually broken and an 
opportunity for decay given. 

Some plckera prefer to pick Into a sack tied over 
the ahoiilder. The best contrivance, however, la 
undoubtedly the swlnglng-ball half-bushel basket. 
This is made In various styles, usually of oak or elm 
splints. These baskets are now used in such large 
quantltlea that they can be bought st very reasonable 
prices. If fine fruit Is to be handled with special 
care. It la worth while to have the baskpts padded 
inside. Each basket should be furnished with a hook 
made by bending a strong three-eighths inch wire 
into the form of n very crooked S. This can be 
hooked over the limb of the tree so us to leave the 
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Swlng-trall HaU'bnsbel Basket 

picker free to use both hands. When the picking is 
being done in \a.rge trees this same hook allows the 
basket to be let down to the ground by ft straii or 
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rope, wbere It la emptied by an asBlstant, thus mak- 
ing it unnecessary for tta« picker to climb up and 
dowft the tree lor nvery baaketful. 

kicking Is greatly expedited by the use of suitable 
ladders. The best ones are of two forms. The first 
form Is the step ladder, which should always liava 
three legs Instead of four. These step ta.dders are 
made In large Quantities noW for this particular kind 
of -work. It 1b probably cheapest to buy ready-maAe 
ladders If any considerable number Is -wanted. Of 
course, any handy man can make one or two such 
step ladders If that Is more convenient than to buy 

The second type of ladder used in apple picking 
Is adapted for taller trees. It Is of the ordinary form, 
that la with two rails. Very often the two raits are 
brought together at the top, making the top pointed. 
This makes It easier to adjust the ladder securely 
Into or against the top of the large apple tree. This 
ladder should also be as light and strong as possible. 
Tbey are made in large numbers and sold at low 

Various practices prevail with regard to the Im- 
mediate disposal of apples when they are taken from 
the trees. Sometimes they are placed In piles on 
the ground. Sometimes they are jjut Into barrels 
without sorting and left In the orchard; sometimes 
they are put unsorted Into barrels and carried to the 
temporary storage house: sometimes they are Imme- 
diately sorted, barreled, headed up, and sent to stor- 
age. If the stock Is going to cold storage, which is 
now the customary method, the last named plan of 
handling the fruit Is undoubtedly the best. It cer- 
tainly Is a mistake in all cases to leave the fruit on 
the ground even for a few hours. If there Is good 
storage at home and handy by, it Is a very good 
practice to put the apples Into barrels unsorted and 
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take them immediately to the atorage houae, whi 
they can be sorted and packed more at lelsu 
Under all circumstances, however, they ought to 
put into as cool a place as possible with the le 
possible delay. In handling fancy grades of stock in 
barrels. It is probably best to pick the fruit, sc 
pack and head it up at once and put it Immediately 
Into cold refrigerator cars, sending these off as expe- 
ditiously as possible to Che cold storage plant. This 
method is actually practiced on a large scale by some 
of the best growers. There Is no extraordinary 
expense in it, in fact nothing out of common except 
the expense of the refrigerator cars, which has been 
shown to be. entirely profitable with good fruit. 

When apples are taken to the temporary storage 
houses without sorting, it is best to grade them over 
as soon as convenient. This Is more necessary If the 
grade of the fruit is low. If there is considerable 
fungus, they should be sorted at once, all first-grade 
fruit being put by Itself. In case the fruit comes 
from the trees in extra good condition, with no fun- 
gus and very few culls, there is not so much urgency 
in this early sorting. In general, however, it is a 
mistake to I'eave the troit ungraded, as la sometimes 
done, up to the time when it is sent to market, 
which may be late in the spring. 

Sorting Supples 

The grading of the fruit is extremely important 
from every point of view. There is hardly anything 
which affects the price secured more than this. 
Many fine apples bring outrageously low prices 
because they are carelessly, Ignorantly, or deceit- 
fully graded and packed. 

Proper grading requires good Judgment and con- 
siderable experience. The man who sorts and packs 
the fruit should be the expert of the gang. The man- 
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ager can afford to 
two dollars a day, 

Wa have already recommended that the aortlng 
be dine Immediately after the fruit Is picked, either 
in the field or in the temporary storage house. Some 
men spread the fruit on the around for aortinK. It 
is a good deal better to have sorting tables, which 
should be three feet wide and sli to eight feet Jong. 
They should be eight Inches deep and should be put 
on treatlea or legs so as to stand about three feet four 
inches from the ground. It Is good policy to have the 
bottom and aldea padded to prevent bruising ot the 
fruit. We have frequently seen the bottoms made 
with Hlata, the Idea being to allow the leave^ and 
other rubblah to sift through. This Is not a good 
practical conatruction. In the first plac« it weakens 
the bottom, and In the second place these slata are 
always Inclined to bruise the fruit more or leaa. It 
is easy enough to dispose of the rubbish In some 
other way. 

On the table like that here descr bed from two 
to four barrels of fruit can be spread out at once. It 
Is desirable to have a considerable quantity of fruit 
within the reach of the man who is sorting In order 
that be may work rapidly and secure a uniform 

Some of these sorting tables are made with a 
chute or spout at one end, usually furnished with a 
cloth spout leading Into the barrel, through which 
the apDlea are allowed to run. If managed with 
some care the apples can be handled in this way 
without severe bruising. In the judgment of the 
writer It Is much better, however, to sort the apples 
Into baskets. These should be of the kind already 
described for picking. The half-bushel swinglng- 
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ball basket can be let down Into the barrel and the 
fruit poured out with a mtnlmum at bruising. 

It la desirable that sortlne be done as much aa 
poasible by one man. Pretiuent shlttlnE abont on 
this Job always gives an uneven Krading ol fruit. 

The queatioa of whether a. certain apple should 
be put Into the first or Into the second grade Is 
largely a matter of Judgment in the end. It depends 
also upon the run of the lot It the apples ar« all 
runnlnK large, then medium sized specimens should 
be put among the seconds. In other words. It is 
more important that a barrel of apples should be 
uniform in size tlian that they should attain any 
particular slse. The question is relative rather than 
absolute. 

Nevertheless the Apple Shippers' Association has 
adopted a rule, which Is departed from when neces- 
sary, and which la enforced in critical cases. Their 
rule is as follows: 

The standard for slse for No. 1 apples shall be 
not less than 2^ inches In diameter, and shall 
Include such varieties as Ben Davis, Willow Twig. 
Baldwin, Greening, and other varieties kindred In 
slic. The standard for such varieties as Romanite, 
Russet, Winesap, Jonathan, Missouri Flppin, and 
other varieties kindred In size shall not be less than 
S^ inches. And, further, No. 1 apples shall be at 
time of packing practically free from the action of 
worma. defacement of surface, or breaking of skin; 
shall be hand picked from tbe tree, a bright and 
normal color and shapely form. 

No. 8 apples shall be hand picked from the tree; 
shall Dot be smaller than S14 Inches in diameter. The 
tOcIn must ttot be broken or the apple bruised. The 
grade must be faced and packed with as much care 
aa No. 1 fmlt 
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The Apple barrel 

Before going on to see how apples are packed. It 
wiU bo beat to stop a moment to consider the atand- 
ard apple packaKea. OI these the barrel stands first 

The standard American apple barrel haa »be fol- 
lowing dimensions: diameter at top, IT^ Inches; 
circumference at middle, 64 inchea; length of staves, 
28^ inches. Thla is known everywhere aa the stand- 
ard apple barrel, or the one hundred quart barrel. 

In Nova Scotia, and occasionally in Ontario, an- 
other barrel is used considerably different from the 
one Juat described. It is just a trifle longer, but the 
most diatinctive difference lies in the fact that the 
staves are stralghter. The barrel is made nearly 
cylindrical. The dimensions of the Nova Scotia bar- 
rel are: diameter of top. IT^ inches; diameter at 
middle, 19 inches; length of staves. 29 Inches. The 
two bi^rrels may be more readily compared In the 
following table: 



t Lentlh of 



MIddl* Sl»»«s C.p«clly 



tmericiin "iTi/ 20% "BBS" lOOOMrti 

Ion Scoiis yi% 19 at ee Quim 



The American apple barrel is a stronger package 
than the Nova Scotia barrel and will stand rough 
handling, such aa loading on and off cars and trucks, 
better than the straight stave barrel. When It 
con:ies to shipping by boat across the Atlantic, how- 
ever, the Nova Scotia barrel has the call. This Is 
because the longer atraighter barrel, when stowed 
on its Hide on shipboard, does not rook bo much aa 
the barrel with bended staves. It therefore keeps 
the Irult In better condition In going across. 
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There Is, of course, a certain advantag-e to the 
grovei i.i uBins a ninety-slz quart barrel In place of 
a one tiundred quart barrel. Four quarts of apples 
are woi-lh savlne. At this rate a man would gain 
one bairel In twenty-tlvB, which would be a saving 
of four i,er cent. In most factories any adjustment 
whlcli accomplishes a saving of four per cent is con- 
sidered '•'ell worth making. A smaller barrel fur- 
nishes, un even three bushels, which Is all the pur- 
chaser Is really entitled to. The question of adopting 
the nlnety-sii quart barrel In the United States has 
often' been discussed, but the proposition has never 
made Hiuch headway. It will doubtless be a long 
time tefore we ever come to It. 

Apple barrels are made out ot all sorts of lumber, 
usually from such timber as Is not very valuable fot 
other purposes. EJlm la used to a con-flSerable extent 
and makes a good barrel. Hickory used to be used, 
but It Is now too expensive. Hemlock and spruce 
are used to some extent; so Is cheap pine. Chestnut 
and birch are occasionally worked up Into barrels. 
The hoops are usually made out of the same stock, 
although occasionally timber la worked up Into hoop 
stock which is not fit for anything else. In some 
parts of the country split hoops are used, In which 
case young birches and large alders are worked up. 

The best custom for one buying apple barrels Is 
to get thetn knocked down, staves, heads and hoops 
separate. It Is best, of course, to buy this stock in 
car lots. It Is then delivered on the farm of the 
grower to be worked up Into barrels on the premises. 
A small cooper shop can be easily rigged up. In the 
apple growing sections Itinerant coopers go about 
from farm to farm during the summer and autumn 
working this stock ur Into barrels. A good handy 
man on the farm, with a little practice, can learn to 
put up apple barrels lilmaelf. A small kit of tools iB 
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required, but nothing very elaborate or expen^ve. 
The apple barrels made up in this way cost all the 
way from fifteen to thirty-five cents each, depending 
very largely, of course, on the original cost of the 
atoclt. Durlnar the last two years stock has been 
very scarce and high, owing, it la said, to the opera- 
tion of a barrel trUHt. At present the production of 
barrel stock seems to be catching up with the de- 
mand, and the tendency Is toward easier prices. 

In many places it Is customary to use second- 
hand barrels tor packing apples. The common flour 
barrels are the ones usually Impressed Into this ser- 
vice. A common flour barrel has the same capacity 
and dimensions as the standard npple barrel, and 
answers the purpose fairly well. However, a second- 
hand barrel can never he made Co look as Kood an 
new. In many cases dirty barrels are bought and 
are used without proper cleaning. In such cases 
they detract greatly from the appearance nf the 
fruit, and the commission man knocks off on the 
price accordingly. The apple grower who has a con- 
siderable crop to handle cannot afford to bother 
with flour barrels. He should by all means use 
fresh-mada apple barrels. 

Apple 'Boxes 

During recent years there has been a good deal of 
discussion as to the merits of the apple box. Many 
growers believe that there is a future for apples 
packed tn this way. While the use of the box has 
been strenuously objected to In some quarters, espe- 
cially by the commission men and fruit dealers, It 
has not always been clear that their advice was dis- 
interested. In fact, It Is common knowledge that in 
some cases they have bought apples In barrels and 
repacked them In boxep, making quite a profit for 
themaelvea thereby. The writer feels justified tn 



s^dj-Googk' 



aa FRUIT-OROWBR, ST. JOSEFH, HO. 

relating here an Item of pereoiial experience. Tna 
yeara ago we had some Graveneteln, Mcintosh and 
Fameuse apples ready tor market In October. We 
wrote to tbe commission men with whom we were 
doing business at that time— a thorouKhly reliable 
firm, by tiie way — aaklng them if they would advise 
us shipping' in boiea. Their reply was about aa fol- 
lows: "The fruit ia youra. Tou can do as you please 
with It. Our advice would be, however, not to use 
any boxes." Inasmuch as we were anxious to learn 
how the fruit would handle, and as w6 had the boxes 
on hand, we divided the ahipment, sending one-half 
in barrels and one-half In boxes. The fruit was all 
of the same grade, but that In boxes was wrapped In 
paper. The whole lot was sent to the commission 
man whose advice has just been quoted. When the 
returns came back we found that the barrels had 
sold for S2 each, which was the top quotation at the 
time; but the boxes had also sold for S2 each. In 
other words, one bushel of apples nicely wrapped' 
and packed In boxes brought just aa much as three 
bushels of the same fruit In a barrel. 

The three boxes coat if- cents. A barrel at that 
time was worth 35 to 40 cents. A little more time 
was consumed in packing the three boxes than In 
packing one barrel. The cost of the paper wrapping 
may be fairly disregarded. 

The great advantage of the box Ilea not so much 
In the fact that It displays the fruit to better advant- 
age, (or it does not always do so, but In the fact that 
It presents a quantity of fruit which many consum- 
era prefer to purchase. There are very few city 
families who find It convenient or economical to buy 
a barrel at one time. The (luantlty is more than the 
family will consume without waste, and there Is no 
place in the house where there Is room for the barrel 
to stand. A bushel of apples, however, Is not too 
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much for tbe amallest family, and a neat square box 
can be easily stowed even in a New York City flat 

Eixperlence has demonstrated that the apple box 
has come to Btay . It is bound to t>e used, and its noe 
win be extended. This does not mean, however, that 
it will supplant the appl« ttarrel. It certainly will 
not do ao. at least for many years to come. The 
apple box nkust be used only for fancy Kfades at 
fruit. This is not so mucb because the packajie costs 
more, as beca.UBe the expense ot selling It Is some- 
what greater and because the peraon buying a pack- 
age of this kind expects it to contain somethingr 
good. II tlie purchaser buys a box of apples and 
finds the fruit Inferior, his resentment is mueli 
greater than If he has been cheated on a barrel of 
apples. Most purchasers have grown accustomed to 
being more or leas swindled on apples in tmrrels. 

A great many different boxes have been proposed. 
These have been of different sizes, different forms. 
and differently constructed. We seem to be settltng 
down rather rapidly, however, to a bushel box of 
standard size and construction. This box, which Is 
now the most common, has the following inside di- 
mensions; 10x11x20 Inches. This gives a capacity of 
2,200 cubic inches. A standard bushel contains 
2150.42 cubic Inches, so that the box fnmlshes a little 
over the standard struck bushel (not a heaping 
bushel). 

A somewhat larger box is rather contmonly used 
in Canada, but it is not to be recommended. 

These boxes are made with the ends of three- 
quarter inch stuff, and with the top, bottom and 
sides of lighter stuff. These last may ran anywhere 
from one-quarter to one-half inch, but three -eighths- 
\ inch staff is about right 

There have been some experiments recently with 
smaller boxes, especially with half bushel slses. TIM 
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ing yet baa been accomplished which can be gtven 
general recommendation. 

The bush«l basket has been used to some ext( 
OBpecially In the Chicago market, for apples, and 1 
some advantages. It Is easy to handle and pleases 
the customer. Such bushel baskets with covers cost 
about 112 a hundred. Half bushel baskets of the 
same form cost from tlO to Sll a hundred. 

Packing Apples 

A man who packs applea should have some expe. 
rience, and the Judgment born of it, In order to do 
his work well. Neit to the man mho grades the 
fruit, the one who packs It has the greatest respon- 
sibility. Uany a sale of good fruit has been spoiled 
by poor packing . When fruit Is to be shipped some 
distance, as across the ocean, the packing must be 
irreproachable. If barrels are poorly packed the 
fruit works loose, becomes bruised, and in many 
instances Quite worthless. 

In packing a barrel with apples the barrel 18 
placed on its head with the bottom out. Some good 
clean apples are put In for "facers." It Is beat to 
pour in 20 to 30 such apples at the start— just about 
enough to cover the head. The packer then places 
these in even circular rows, beginning around the 
outside and working In, setting each specimen with 
the stem down. It is Important to see that the apples 
in this first tier — the facers — tit snugly together. 
Then a second tier Is put on, facing stems down like 
the first. Now the real filling of the barrel begrlns. 
The sorted fruit, preferiibly placed in the swing-bail 
hair-bushel basket already recommended, Is poured 
in. This basket can be let down into the barrel and 
emptied with the least possible disturbance of the 
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faced Uyera. After each half bushel o£ loose trull 
has been poured In the barrel should be vigorously, 
shaken. This shaking Is essential. It setties the 
fruit together, and prevents the otherwise disastrous 
looBenlng when the barrel is shipped. When the 
■, barrel la practically full the top layer (which will he 
the bottom layer after the barrel is packed), Is faced 
stems out In as neat a manner as possible. When 
the apples are all In and this last layer of facers on, 
the fruit should stand up two or three inches above 
the top of the barrel. 

The head Cor what Is really the bottom of the 
barrel) Is then put In place. A barrel press is now 
nece?aai-y. There are two types of barrel press in 
common use — the screw and the lever press. The 
writer prefers the latter. With either one the head- 
iTig proceeds in the same manner. The upper hoops 
of the barrel are slightly loosened. The head is 
pressed down even with the chines, the hoops are 
driven home, and some sort of cleat is tacked In to 
help hold the head In place. 

The barrel is then marked with the stencil of the 
grower or packer, and with the name of the variety 
uiid grade. Sometimes it is also marked with the 
niime of the dealer to whont it is to be shipped. It 
13 then ready for delivery, either to the buyer or to 
the storage house. 

Ill packing apples In boxes the fruit Is all put In 
by hand, especially when it is to be wrapped In 
paper. Care must be taken to get the boxes full. ,It 
la even harder to make a box of apples full and 
tight than a barrel. Some shippers cover the packed 
frtiil with paper and make it solid by putting In a ' 
((uantlty of excelsior next to the cover. This Is prac- 
\ tlced more especially when sending boies across the 
ocean, but la not to be generally recommended. 

When apples arc nicely packed In boxes they 
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should go In in rows and tiers Just as oranses are 
packed. On the Pacific Coast, where all theae tricks 
are better understood than on this side o( the Great 
Divide, they do thii think excellently well. Mr. B. C. 
DIokerson ol North Yakima, Wash., in the October, 



Fig. 1. 
1904, number of The Frult-Grower told how they 
do It there. Here Is his description: 

There are some thirty or torty sizes of appies. 
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fOveririK all the varieties and their various sIbcb or 
grades, which can be packed Into the standard apple 
box In thirty or forty different styles. For commer- 
cial pacKIng and shipping requirements most of the 



Fig. a. 

. ordinary grades of apples grown can be handled In 

* seven or eight different styles of packlnK, of which 

six different styles are shown and described below. 

Figure 1 shows a four-row box of apples. This 
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box iB th£ largest alzed apple that can be packed Into 
the four-row (trade. The box contains. Juat ninety- 
six apples. There are nine Krades of the four-row 
apple, the smaller of which is ahovn in Figure 2 and 



Ftg. 8. 

i apples. Every layer in this box of 128 
is packed In the same manner as that shown by the 
top layer. In the box containing ninety-six the width 
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is too great to allow of their cheeks treing a.11 turneil 
up, BO tn the layers below, according to the slae of 
the apples, one or more of the layers are placed 

Figiure S shows the lareeet apples that can be 
packed Into the five-row trrade. The box contains 



Fig. 4. 

\ juBt 140 Bpecitnens. This Krade cannot be packed 
with a long and narrow apple, as there miist be four 
layers In this box. 
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Figure 4 showa the smallest five-row apple thai 
can be packed in this grade. The box contains five 
layers and 260 apples. All the layers In this grade 
are placed in tlie same manner as shown in the top 



Fie. 5. 

layer. This grade cannot be packed with a long 

apple. The five-row grades, which ( 

called straight (Ives, are found In twenty-thr* 
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ferent grades reaching from 140 down to S60 specl- 

Flgure G shoTTs an odd grade ot five-row apples. 
Without this style of a pack it is almost impossible 



t to pacit all the apples from your orchard and have 
them all packed neatly and correctly. The box 
shown in Figure 5 contains 213 apples. In this 
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grade the center of every apple In the third and fifth 
layers eomea directly over the center of its correa- 
pondiag apple In the first layer. The center of every 
apple In the fourth layer comes directly over the 
center of Its mate In the second layer. ' There are 
three gradea o£ this style. In one the first row will 
contain eight apples, the second seven, the third eight 
again and then seven and eight, making a total of 188 
apples in the box. In the second grade of this style, 
the flrat, last and every row will contain eight apples 
with the box holding Just 200 specimens. In the 
third grade of this style the tirat, third and fifth rows 
will contain nine acplea. while the second and lourth 
will contain only eight, making the box hold 213 
apples. 

The sixth and last style of packing shown Is rep- 
resented by Figure 6, This box will contain seventy- 
two apples. Only the first of its four layers is 
shown. The core of all apples In the third layer will 
come directly over their mates in the first layer, but 
not over the cores of any apples in the second layer. 

Nothing has been said of the various grades of 
six-row apples, as they are too small to offer to the 
apple-eating public, though some pack and ship them 
to the penny fruit stands. The top layers of the 
apples In any of the grades must be high enough 
that when the cover Is nailed on, the cover will touch 
each and every apple .In that layer and touch It hard 
enough to compel every apple In the box to remain 
In touch with its neighbor apple In the box, the walls 
of the box itself, or both, as the case may be. 
throughout Its entire period of transportation. 

When a box Is finished packed the apples at the 
end of the box must not be more than an Inch above 
the top of the box, while the center of the box should 
be from one to two inches higher, so as to make a 
beautiful curve for the top of the box, which helps 
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to hold the apples In the box together more snugly. 
Though every person has^not the gift for the making 
of a good apple packer, most of them after a careful 
reading of the above can after more or less practice 
svK;ceed in packing neatly and rapidly. But remem- 
b* practice makes perfect. In bon apple packing 
rapidity and perfection do not go hand In hand. 

Apple Storage 

The storage of apples presents one of the largest 
factors In the modern apple business, because the, 
bulk of the trade is with winter fruit, which la. 
always stored for a , greater or lesa period. Even 
from the first there haa been some storage. In olden 
days apples used to be atored In piles in the orchard. 
In pita in the ground, In bulk In the hay mow. in bins 
In the cellar, and In various other ways. Nearly all 
of these old-fashioned ways are still practiced to 
some extent, although they have very little Influence 
on the modern apple business. 

Following these crude methods of storage there 
came into practice a few years ago different methods 
of handling apples In specially made storage houses. 
At the beginning these were seldom -^r never sup- 
plied with artificial refrigeration. The theory of 
construction was simply to provide a well insulated 
wall and Jhen to cool down the storage chamber by 
ventilation. Such houses or storage compartments 
are no wall classed together under the name "com- 
mon storage." "Common storage" Is distinguished 
from "cold storage," the latter referring to such 
houses or chambers as are supplied with artificial 
refrigeration. 

There has been a strong tendency In the last few 
years to do away with the common storage hi favor 
of the genuine cold storage. Great Improvements 
have undoubtedly been made In the process of cold 
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Htorage, and the matter is much better understood 
than It was a Tew years ago. Such storage is there- 
fore both safer and cheaper. Nevertheless the com- 
mon storage haa not altogether gone out of use. One 
of the largest dealers in New Tork State — a man of 
wide practical eiperience in all spBtems ot storage — 
recently told the writer that he would as soon have 
apples in common storage as in the best cold storage. 



Fig. 7 — Mr. Green's Stcwase House 

This is perhaps an eitreme view, but it shows that 
the difference between the two aygtems is not ao 
g::at as we have sometimes been led to believe^ 

The construction of a house for common rtoraKC 
may beat be understood by eiiamlning one of two con- 
crete cases. Figure 7 represents the storage house 
of Mr. Charles L. Green, East Wilton, Main*, which 
was built In 1903. This buIldinK Is 30x40 feet, with 
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12 foot posts upon the bIIIb. It also has a cellar or 
loner atory dug out of a gravel bank and facing 
toward the eouth. There is a large door to this base- 
ment story BO that a load of applee can be backed )n 
without unloading. The cellar walls are built of 
quarried granite laid aolld Ii> cement. Th« underpin- 
nlng is of granite laid In Portland cement and lined 
with brick . The basement will hold one thousand 
barrels, and the first floor will hold approximately 
the same amount. 

The building Is sheathed on the outside with 
matched hemlock covered with thick sheathing paper 
and this In turn covered with clapboards and well 
painted. The studding were also sheathed again 
inside and then a new course of studding set around 
inside of the first and sheathed again. This gives two 
dead air spaces and three matched sheathlngs besides 
the pape;*. clapboards and paint. The floor between 
the storage room and cellar Is double, with hemlock 
for the under course and matched birch on top with 
heavy paper between. Both storage rooms have 
double doors and windows with matched board 
bltnds inside. Thpre is an attic room which will 
accommodate twelve hundred empty barrels. The 
building cost twelve hundred dollars. 

Another very excellent building for the common 
storage of apples which has been frequently described 
and which Is certainly a model of Its kind is that 
shown In figure 8, and owned by Mr. T. Li, Kinney, 
South Hero, Vermont. This house was built In 1888 
and stands JOxEO feet on the ground. It has a base- 
ment which will accommodate 1,000 barrels, and the 
main floor will receive an equal number. There Is 
an attic for the storage of empty barrels, cooper's 
stock, etc. The walls are constructed In the follow- 
ing manner: The studding are Sx4 Inches. On the 
outside Is a course of one-Inch matched pine covered 
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with building paper and again with clapboards. Qn 
the sides of the etude amall furring etrips are run 
In. Upon these a lath and plaster coat la made from 
stud to stud. This producea a double dead air space. 
On the Inside at the stud is another one-inch course 



Fig. 8 — Mr. T. Li. Kinney's Storage Honse 

of matched pine covered by building paper and by 
one-haW-lnch boards all over the inside. There are 
glasa windows and heavy matched board blinda. This 
house cost fifteen hundred dollars and has been 
entirely successful. 

Various other houses more or less like the two 
here described have been built In all parte of the 
country. So far as the writer knows these have 
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proved uniformly successful in the northern states 
where they have been well built and Intelligently 
managed. In the southern states they are less satis- 
factory, and in any case they are unreliable when 
mismanaged. 

The two Important things to be looked after In 
building these houses for common storage are (1) 
Insulation, and (2) ventilation. 

Insulation is provided as described above by mak- 
ing very tight walls with dead air spaces. Formerly 
It was recommended to fill the spaces with sawdust 
or some similar material. This is now known to be 
inadvisable. 

Ventilation should be secured by having a reason- 
able number of windows which may be easily opened 
atia shut. These should be near the floor or else 
special ventilators should be provided at the floor 
level, opening In all sides of the building. An ade- 
<iuate discharge for warm air must also be provided 
(or from the upper part of the storage room. This Is 
usually secured by ventllatlne shafts running from 
the storage room to the roof. A circulation of air 
can be secured at critical times with this construc- 
tion by lighting a lamp and placing It on a small 
shelf in the ventilating shaft. The windows of such 
storage houses are opened at night when the tem- 
perature la low and are closed early In the morning 
before the thermometer goes up. In this way a 
Storage house can be thoroughly cooled off and can 
be held at a very uniform temperature when once It 
is cooled . Of course the cooling Is not so positive as 
with artificial refrigeration, nor can It be so qulcklj' 
accomplished . 

The construction of cold storage houses with arti- 
ficial refrigeration is rather a complicated matter, 
which even the refrigeration engineers do not under- 
stand any too well. It would be going too far to take 
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up that matter here, especially a.a very few apple 
KTOwers ever undertake to build auch stcirage houses. 

Th« ordinary practice tn dealing- with cold storage 
Is for the grower or buyer of the apples to send then 
to a reCrlge rating' house In the city. Space In these 
houses Is rented. The ordinary price is from thirty 
to fifty cents a barrel tor the season. A certain teni. 
perature la guaranteed. The apples may then be 
removed whenever the owner desires. 

It Should be clearly understood by everyone who 
undertakes the cold storage of apples that the func- 
tion of the storage house Is merely to maintain a 
uniform temperature of a desired degree throughout 
the compartment and during the siorage season. 
Cold storage will not make number one (mlt out 
of number two; nor will it altogether prevent the 
natural process of deterioration. It simply checks 
the ordinary processes of decay. It appears that 
many persons tiave espected too much of cold storage 
In the past. 

While It l8 not necessary for the apple grower to 
know about the different systems oC mechanical 
refrigeration, it Is, nevertheless, a matter of consid- 
erable Interest to him. Storage rooms are sometimes 
cooled directly with ice, although the direct cooling 
systems are not in very common use. tlsually the 
rooms are cooled by the evaporation of the liquid 
gases. This gas Is allowed to evaporate in or near 
the storage room and during Its evaporation it takes 
up the heat from the room or fruit stored In It, 
thereby lowering the temperature. 

The following description of the methods usually 
employed is taken from Mr. G. Harold Powell's bul- 
letin entitled "The Apple in Cold Storage." 

The refrigerating gases generally used are anhy- 
drous ammonia, sulphuric acid, and carbonic acid 
(also known as carbon anhydrid and carbon dloxtd). 
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The cold temnerature In the warehouses is usually 
produced by either ot two methods, commonly known 
ajg the compression and the absorcUon systetns. 

The compreaslon system takes its imme from the 
fact that the rerrlgeratinr gas — whether ammonia, 
carbonic acid, or sulphuric acid — is Orst compressed 
in a machine called a compressor. Heat 1b tfenerated 
by the compression; the gas Is then cooled and con- 
densed In pipes or coils called the condenier, either 
Immersed in water or harluK water runninK over 
them, and this converts the gfas Into a liquid. The 
liquefied eas then passes an expansion va.lv« to pipes 
or coils called the refrigerator cooling coils or cooler, 
where it is evaporated by the heat which is with- 
drawn from the surroundings. The gaa formed by 
the evaporation of the liquid returns to the com- 
pressor, is again condensed, then re -evai» orated, and 
the cycle of refrigeration is repeated over and over. 

In the absorption system the gas is obtained by 
heating strong aqua ammonia in a still, thereby 
driving off the ammonia gas. The gus is then re- 
duced in a. condenser to a liquid in a manner sim- 
ilar to the compression system. The ilQuelied am- 
monia produces refrigeration by evaporating in the 
cooling hoils. and the gas is then absorbed by weak 
a^iua an) mo n la in colls call«d an absorber. The 
resulting strong liquor is then pumped back to the 
still. The cycle of refrigeration la repeated contin- 
uously, and consists, first, in the generation of a gas 
by heating strong aqua ammonia in a still; second, 
in condensing the gas which la deposited from the 
water to a liquid in the condenser coils: third, in its 
evaporation to a gas in the cooling or refrigerator 
colls; fourth, in its absorption by the weak aqua 
ammonia in the absorber: and fifth, the ammonia 
liquor is piped to the still and redistilled. 

There are three general methods of produclns the 
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desired temperatures in cold-atoraKe roomci. and 
tbese are known as the direct-espansion, the brlne- 
clrculatlns. and the Indirect or alr-ctrcu latins sys- 
tems. All three systems may be used In a cold-stor- 
age plant, and In a given room or compartment the 
alr-clrculatlng system ia sometimes used In connec- 
tion with the brine or the direct-expansion systems. 

In the direct- expansion system the liquefied gas 
evaporates directly In the cooling refrigerator coils 
or pipes which are placed in the refrigerator rooms. 
The heat used in the evaporation of the gas Is 
absorbed from the room or from its contents, and the 
temperature is thereby reduced. The gas then 
returns to the compressor in the compression sys- 
tem, or to the absorber In the absorption system, and 
after being distilled In the latter case begins the 
ref rise rating cycle anew. 

In the brine- circulating system, the liquefied gas, 
instead of evaporating directly In colls In the storage 
room, evaporates in pipes surrounded by brine, or in 
a brine cooler. The heat used In the evaporation of 
the gas la absorbed from the brine rather than from 
the room and Its contents, as In the direct -expansion 
system. The cold brine Is then pumped to colls In 
the storage room and the heat of the room and Its 
contents Is absorbed by the cold brine. The warm 
brine is then returned to the tank or cooler from 
which it started and Is recooled, while the gas 
returns to the condenser or to the absorber to renew 
the cycle of refrigeration. 

In the indirect or air -circulating system the air 
In a well-insulated room, which is sometimes called 
a coll room or a "bunker room," Is first cooled, either 
by the direct-expansion or by the brine- circulating 
system. The cold air of the eoii room is then forced 
through ducts to the storage rooms. After passing 
through the storage rooms It is returned by ducts to 
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the coil room to be re cooled and purified and to 
begin the circuit anew. 

There are many modifications In the details of 
these systems when applied to eCor^Ke houses, but as 
this publication does not deal primarily with the 
I enSineerlnK Bide of refrigeration it is the purpose to 

set forth approximately the fundamental principles 
on which the most common Btoraf^e systems are 
l>ased rattier than to discuss their a^iplicatlon or their 
respective merits. 

Extensive experiments in the cold storage of fruit, 
especially apples, carried on by the United States 
Department of Agriculture under the supervielon of 
Mr. Q. Harold Powell, have added materially to our 
knowledge of the subject In recent years. These 
experlmeats have strongly emphasized the import- 
ance of Immediate storage. The fruit should be put 
Into the storage room with the least poHsibie delay 
after picking'. Indeed, we know of one large apple 
I grower who has cooled refrigerator cars standing on 

the railroad track waiting before picking begins. 
Just as fast as the fruit can be sorted It is barreled 
and hauled directly into these refrigerator cars. 
These cars are run right into the refrigerating house 
to be unloaded, so that the apples are out of cold 
storage for only a few hours at most, from the time 
they are picked until they are sold. 

It used to be thought that a temperature of 40 to 
4S degrees was best for storing apples, but recent 
experience has shown conclusively that the temper- 
ature in the storage chamber should be 31 or S2 
degrees, and that this should be maintained with 
the least possible variation throughout the storage 

1^ There is a diversity of custom with respect to put- 

, ting up the apples (or storage. Usually they are 
stored in barrels, but the reason tor this is often that 
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the trult handles more easily rather than thai men 
have any notion that the apples will keen better 
when pat up In that way. In fact, a good many fruit- 
growers who practice home storage of apples habit- 
ually store the fruit In bins. This la not the besi 
method ■ In tact. It may fairly be questioned whether 
storage in bins Is ever good practice. If fruit Is to 
be stored for a short time only It Is better to have 
it in a small package. If the package Is open or 
ventilated, ao much the better. The cold air reaches 
all parts of the receptacle and cools off all the fruit. 
If apples are to remain some time In storage, how- 
ever, It Is better to have them in closed packages. 
Probably the best that can be done Is to have them 
headed up In barrelB. In open packages the fruit la 
liable to t>e injured by wilting. 

Wrapping of the fruit in papers aa It Is put into 
the package nearly always helps it to keep better. It 
extends the life of apples in storage, under favorable 
conditions, a month or more. 

A word ought to be said In this connection with 
regard to the scald. This la a malady which appears 
badly on stored fruit sometimes, especially in certain 
varieties, such as Rhode Island Greening. It seems 
to show worse on fruit that ie picked before it Is well 
colored and thoroughly ripe. A warm temperature 
in the storage room also tends to promote the devel- 
opment of the scald. 

Peaches 

It riequlres exceedingly nice Judgment to know 
Just when to pick a peach for market. For eating 
out of hand a peach should be picked early In the 
morning, just about sunrise, of that day when it Is so 
ripe that It would (all to the ground if left Ull noon. 
Unfortanately this good, though somewhat imprac-- 
Ucable, rule cannot t>e applied In picking peaches for 
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market. Bspedally when peaches have to be shipped 
a thoueamj miles or more, and must lie In the pack- 
ages aome ten days or two weeka between the orchard 
and the table where they are eaten, It is manlleetly 
impoaaible to ripen them thorougrhly on the trees. 
The ld«al, of courcie, la to leave them on the trees 
just as Ions aa posaible, and atlll get them to the 
consumer without prejudice. This means that the 
nearer the market the riper the fruit may be allowed 
to become, while the farther away is the market the 
greener the fruit must be picked. 

It Is undeniable that mistakes are made every year 
on both sides. Some fruit Is picked too soft and 
some Is sent to market too green. The consumers, 
at least, see more of the latter mistake, and It seems 
to be fair to urge on shippers at the present day the 
propriety ot ripening their peaches better before 
shipping. Nothing but long, and probably expena- 
Ive. experience can d'etermlne Just what stage of ma- 
turity is best. This varies also with different varieties 
and with the weather. Some varieties, like Elberta, 
can be allowed to ripen considerably further than 
other softer varieties, like Carman. In hot, muggy 
wfiather the fruit has to be picked greener to pre- 
vent the spread of rot. 

The fruit should be picked as early in the morn- 
ing as possible. This Is a good rule anywhere. It is 
especially Important for fruit which Is to stand long 
shipment. 

The half-buahel basket with swinging handle is 
best for picking peaches. There Is hardly any excep- 
tion to this statement . 

Peach pickers nearly always work by the day. It 
the picking Is to be done by the basket the price will 
have to be agreed on in each case. There Is no recog' 
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Georela Peach Carrier 
nized price for this work, like there Is for picking 
strawberries In the strawberry sections. 

There are several different packages regularly 
used (or peaches, but three types are much the most 
common. These are as follows: 

The Georgia carrier, or six-basket crate. This 
crate holds six tour-quart baskets. The baskets are 
made of light veneer and are without handles. Three 
of these side by side, cover the bottom of the light 
slat crate. A light slat staging Is laid on ton ol the 
three bottom baskets aj soon as they are put In, and 
three more basketl go on top. The oover Is then 
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nailed or stapled on, the crate la marked with the 
name of the variety and grade, and the package is 
ready for the car. 

The Jersey basket. This la a slat basket made In 
the form of the inverted frustum of a cone. In 
other words. It la a round basket with a flat bottom, 
wider at the top than at the bottom. These baskets 
are made In various sizes, from S quarts to 32 quarts. 
The le-quart size Is probably the best, and is moat 
used. The basketa are sometimes covered with slat 
covers, but oftener are simply covered over with 



Jersey Peach Basket 

mosquito netting. Occasionally fancy peaches are 
packed in 10-quart, 14-quart or IB-quart Jersey bas- 
kets, and theae are put up by twoa In "pony" crates. 
In some sections of the country, notably West Vir- 
Blnta, this package is rather popular. The writer 
cotifeaaes himself unable to see anything really prac- 
tical in tL 

The Climax, or Michigan basket. This 1b the third 
form ot the peach basket. It closely resembles the 
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popular climax KrH,pe basket. It ia made of veneer. 
with a stiff lia,ndle. These are used in various slsea, 
but the 8-lb. and the 10-lb. aizes are much the com- 
moneat. These baskets are aometimeB covered with 
slat tops, but ottener with mosquito netting. Thia 
package haa the advantage of going- direct to the eon- 
aumer with the least possible trouble to him. It Is a 
more expensive package to handle than either of the 



CUmax Peacti Basket 

Peaches are graded according to size and color. 
All peaches of any basket should be of the same size, ' 
and all first-grade peaches should be well colored. 
Two or three grades are made, aa the character of 
the (rult may require or the fancy of the shipper 
dictate. 

The fruit Is usually graded in a packing shed, 
whither it Is brought as fast as picked. In the shed 
it should be poured out on narrow tables for sorting, 
Theae ought to be padded to prevent bruising of the 
fruit. If several packers are to work tog«ther 
the tables should be divided into sections of conveni- 
ent length. The tables usually slant toward the 
packers, which helps to roll the fruit toward them, 
and which also gives them a better view of the fruit 
Considerable skill is required to sort and pack 
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peftchea ra.iildl7 and accurately,' and well trained 
pacheri recelTe cood waKes. 

NowadayB, when peacbes are to be shipped any 
distance, they are usually forwarded In refrigerator 
cars. This In eapeclally ttie practice In Oeorsla, 
Texas and Calilornla, Good refrigerator ear servlcje 
ta now almost a necesatty to the peach buaineoa, and 
has been the means of extending both the area of 
peach growlns and the period of coneumptlon very 
considerably. 

Peaches may also be kept for a certain time in 
cold BtoraKe. Powell's experiments have shown that 
firm, well-colored frutt will keep from two to thr«e 
weeks In a temperature of 32 degrees. It is possible 
to keep peaches even longer than this under excep- 
tionally favorable conditions, but for commercial pur- 
poses even two weeks' storage is hardly to be gen- 
erally recommended. Storage will often help, how- 
ever, to tide over a temporary glut In the market; 
and such storage certainty furnishes a material addi- 
tion to our equipment for handling the peach crop. 

Tlums 

Flttmi ripen through a long season. This fact 
presents a certain difficulty In picking and shipping 
them. For home use plums ahould be allowed to 
hang on the trees as long as possible. They should 
be thoroughly ripe when picked. Even for shipping 
to market certain varieties are frequently picked too 
green. This is apt to be the case with the Damsons, 
German Prune, Fellenberg and similar varieties, 
which take on a heavy color long before they are 
really mature. On the other hand, some varieties 
are best picked for market at a. period more or less in 
advance of maturity. The Burbank ptum is an ex- 
ample.- This variety can be picked a week before It 
la ripe, and will then mature in a satlafactory condl- 
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tion In a storage tiouae or in a packaKe. This plan 
of picking before the plumH are luUy ripe may often 
be resorted to with great advantase when pluma are 
rcttins badly. In this way a considerable portion of 
the crop may often be saved from rot. 

Plume should be picked w'th the stems on, when- 
ever that is possible. Many varieties, however, do 
not hold to the stems. In aucb cases the removal of 
sti-ms at picking time does no harm except that it 
may injure the general appearance of the faced frait 
to a limited degree. 

Plums should be picked In the early morning If 
possible, while they are cool, and should be trans- 
ferred at once to storage or to a cool place. If they 
are to be shipped to market they should be graded, 
packed, and sent off as expeditiously as possible. 

A good many growers make a great mistake by 
not grading plums. It la customary with many fruit 
men, who are otherwise careful with such things, to 
send Dlums to market Just as they come from the 
tree. Now the plum la essentially fancy fruit, and 
requires such special attentions as are always due a 
fancy article. Plums should not only be graded, but 
the best ones, at least when packed In small pack- 
ages, should be carefully faced. In some cases it is 
even best to wrap the Individual fruits In paper. 

There is no standard package for plums. Each 
grower will choose his own package with reference 
to the fruit he has to ship and the demands of his 
market The best California plums are usually Bent 
to market in a special square box of wood veneer 
holding about two quarts. Many of the eastern 
growers have found the common quart box used for 
strawberries to be the most satisfactory (or plums. 
The writer has used with much satisfaction the 3-lb. 
ball-leas grape basket. The 4-quart bail-less basket, 
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such as !h used in Georgia peach carriers, is alio 
entirely satisfactory for ahlpping- plums. These three 
packages last named may be conveniently crated In 
the ordinary strawberry crate, and this makes a con- 
venient and Kood package tor shipment. Other 
pacKages which have been used for plums are the 
5 and 10-lb. Chmax grape basket with stiff handles; 
diajnond aplint bafket in various sizes, and the Jer- 
sey peach basket, especially In the 8, 12, and la-qt. 
sizes. For a nearby retail market for plums of ordi- 
nary quality the writer prefers the 16-qt. Jersey 
peach basket. For consignment to city markets, at 
least In the eastern states, the best results are se- 
cured with small packages, down to one quart, 
packed in small crates. Packages holding one-half 
bushel or>less seem to find the most favor. 

Plums are seldom held in cold storage; but in any 
case where a delay In marketing Is desirable the ben- 
efits of cold storage may be adopted. The length 
of time which plums will keep In cold storage varies 
greatly. If they are soft, over-ripe, and affected with 
rot, it is hardly worth while to store them at all. On 
the other hand, such varieties as Fellenburg, Brad- 
shaw, Grand Duke, etc., when in good condition, 
-would doubtless keep without serious deterioration 
from one to two months in good storage. 

We have never known of plums being shipped In 
carlots to distant markets. We have seen Mr. Hale, 
however, sending partial carloads in the same car 
with peaches from his Georgia orchard to New York. 
In such cases plums should be given the benefits of 
the refrigerator car service, Just as peaches are. 

Quirtces 

Quinces should not be picked until they are ripe 
and well colored. This direction seems so obvious 
that one would hardly believe how often it is dlsrt»- 
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sarded. Green, unripe quinces are about aa unat- 
tractive aa anything that can be bought on a fruit 
stand. In order to get the fruit In a suitable condi- 
tion for selling, It la often neceaasry to pick over the 
trees two or three tlmea. Such extra pickings are 
well worth while. 

When the fruit 1b picked. It Is Immediately sorted, 
packed, and sent to storEige or market. Liong storage 
Is seldom profitable, since the demand lor qutnces 
comes nearly all at the time oC the quince harvest. 

The fruit should be very carefully graded since the 
market for quinces is always a fastidious one. Speci- 
mens which are at all bruised or soiled by funsus 
should be discarded and the remaining specimens 
graded according to size. The discarded fruit Is not 
worthless, however. It makes excellent jelly, and 
Is good even for preserving and canning. Of course. 
It will have to be sold at a lower price than first- 
grade fruit, but It will still bring a good revenue 
and wiU not damage the sale of the first-grade stuff. 

It has been practiced In past years to ship qulncea 
in apple barrels. Half barrels have sometimes been 
used. Neither of these packages la satisfactory. Both 
should be discarded. Quinces should always be sold 
in a small package. Twenty-pound baskets have 
been used by some growers with considerable suc- 
cess. The IG-qt. Jersey peach basket has been found 
satisfactory, especially where long shipments were 
not involved. In shipping any distance the bushel 
box ona of the beat packages. It has alwajis been 
our eiperlence further that it pays well to wrap 
good quinces In paper. This fruit shows very badly 
the effect of any bruise, and the paper largely pre- 
vents bruising. 

The quince has often proved to be one of the moat 
profitable fruits. The demand for It, however, is 
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Pears are very often picked before they are thor- 
oughly ripe. In fact, this Is the customary way. It 
& Question whether this custom is well founded or 
it. but nevertheless such has lonK been the prac- 
^e. Some late dessert varieties may doubtless best 
be handled by picking them (airly early and putting 
■.hem in a dark place to ripan. The somewhat com- 
non practice of picking Kleffer underripe and send- 
ng to storage with the expectation of ripening there 
s not so defensible. The experiments carried on by 
Powell show that Kleffer may he picked during n 
onslderable season, at least three weeks In Dela- 
ware and Maryland. When pears are sent to storage, 
any case they should be handled very carefully 
and should tie stored as soon as possible after 
picking. 

The pear la eaaentlaUy, and In most cases prac- 
tically, a fancy fruit, and 19 to be handled as such. 
The practice which was common a few years ago of 
sending Bartlett, Duchess, Anjou, Sheldon, Winter 
Nells, and similar varieties to market in apple bar- 
rels Is wrong. Fortunately during recent years it 
has been largely discontinued. Pears have sometimes 
been sent to market tn baskets. The diamond splint 
baskets have been used, also Cllmai baskets, and even 
more commonly the New Jersey peach basket. Such 
packages, however, are not logical ones tor pears. 
Although it has not been very extensively used, the 
bushel box is probably the best pear package und^r 
ordinary circumstances. The fruit should be care- 
fully packed in these, usually each specimen being 
wrapped In paper. For fancy fruit half bushel boxes 
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would be even better, althouKb the market Is not 
accuatomed to them. 

Pears will keep for a considerable time In cold 
storage. The length of practicable and profitable 
storage of course depends very largely on conditions, 
especially on the quality and condition of the fruit 
and upon the variety. Kleffer and Barttett will keep 
well until after Christmas in good storage. The best 
temperature for holding pears seems to be 32 
degrees. 

The prices received for pears vary Immensely. 
They run from nothing at all up to 13 a dozen for 
fancy fruit. Every one must have remarked that 
eastern markets are never supplied with good dessert 
pears. The bulk of the fruit stand trade is supplied 
with California stock, which is never attractive to 
eastern consumers. It la a rarity to see good home- 
grown pears offered In any of the markets east of 
the Rocky Mountains. On the face of it, this looks 
as though there was a good opportunity to make 
some money In pear culturf. The men who have the 
^oll and climate adapted to it ought to try It. 



In California, and in a very few places in the 
eastern states, aweet cherries are grown for market. 
These are handled in a manner Quite different from 
the methods employed with Hour cherries. 

These sweet cherries are always a dessert deli- 
cacy. Frequently they are destined to be eaten out 
of hand. It is expected, therefore, that they will be 
sold in small quantities only. Thus they are put up 
In small lots and In fancy packages, and every effort 
is spent to make them look as attractive aa poaslble. 
They are for what is known aa the fruit stand trade. 
s fact worth noting that sweet cher- 
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ii«B are sold in essentla.lly the same way on the con- 
tinent of Europe. TVhenever during the cherry aea- 
aon a. train stops at almost any way station In France, 
Switzerland or southern Germany, girls and women 
come crowding; around with little baskets or paper 
cones rilied with ripe sweet cherries. These are sold 
to the paasengers on the train at prices usually about 
equal to IB or 20 cents a ijound. The sweet cherries 
are sold In all the olty markets of Germany. France 
and Switzerland at retail In the same way. In the 
handling of no other fruit are the markets of con- 
tinental Europe and of North America so much alike 
as In the selllns: of sweet cherries. 

The California cherries, which are the commonesl 
of the sweet cherries in our American markets, now 
usually come in small shallow wooden boxes holding 
three or four pounds. The cherries are nicely sorted 
and are placed in these boxes in tiers and rows In 
exact geometrical order. This gives them a very 
showy appearance, especially when varieties of divers 
colors are worked together into some sort of pattern. 

Sweet cherries from the eastern states are usually 
sent to market In quart strawberry boxes. While 
this is a good way. it Is not so good as the California 
method, and It Is a question whether even the eastern 
growers of sweet cherries would not find the more 
expensive packages and the more elaborate methods 
of packing somewhat more profitable. 

Sour cherries, like Morello, Richmond and Mont- 
naorency. are more commonly grown In the eastern 
states, the central states and in Canada. Still the 
market for this luscious fruit is not by any means 
half supplied. The present practice is to send these 
sour cherries to market in quart strawberry boxes 
crated. Just as strawberries are shipped. While the 
present conditions of under-supply prevail this 
method is very good. It may be worth considering. 
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however, whether the use of Climax baskets In E or 
even S-lb. sizes would not olease many cuatomere. 
The lact la that the beat buyers or sour cherries want 
them for carnlriK or preservlnB, not for Immediate 
use aa dessert. Such customera always want as 
much as five or eight pounds, and for them the Cli- 
max basket would be handler and more attractive 
than the quart strawberry cup. If the time ever 
comes when the supply catches up with the demand, 
as nearly as It has In the marketing of apples, tor 
Instance, we shall surely see larger packages used 
for sour cherries. 

Stralvberries 

Whenever I see a great public economist (general 
manager to the government by his own appointment) 
telling how to regulate the trusts, how to handle the 
national currency, how to control all transportation 
matters, and how to reform things generally, I 
always think what fun It would be to see him trying 
to run a gang of strawberry pickers. In many ways 
It is harder to handle a large crop of strawberries 
than It Is to run the government At any rate I am 
convinced that some of the men who are In the 
strawberry business are smarter than some of the 
men who are In Congress. 

One of the most serious problems In the straw- 
berry business Is that of securing a suitable force ol 
pickers. In the southern states growers naturally 
depend largely on negro labor. In the northern 
states women and children are looked to tor the 
principal help. Near factory towns such help Is 
usually most abundant, and such places are often 
chosen on that account for commercial strawberry 
growing. In some places Italian pickers are used; 
In other places colonies of Polanders serve the end; 
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but alwayi and everywhere one must foFesee this 
peculiar labor problem before he soee extensively 
Into the cultivation of strawberries. 

Help of the kind here dlscuased is naturally and 
necesBarlly unBatisfactory. The wandering bands of 
negroea who follow the picking; season from South 
Carolina to New Jersey are seldom the best men and 
women of their color. In many towns It Is tbe 
accepted rule that special policemen must be put on 
as soon as the strawberry pickers appear. The 
Italians and Polanders who go about picking' straw- 
berries are only less nomadic and Irresponsible than 
the negroes. It has been found absolutely necessary 
in many places to adopt the rul« that no picker shall 
be paid even a part of hla or her wage until the end 
of the picking season. If a grower should be so kind- 
hearted or crazy as to pay his pickers on the first 
Saturday night of the season many of them would 
Immediately get drunk on the money and all of thent 
would move on to some other place, leaving him 
without any pickers on Monday morning. 

Intelligent girls of 16 to 60 years old are said 
to make the best pickers, especially American or 
French girls. Some growers regard proper picking 
of so much Importance that they take special pains 
to select only the best pickers. Usually such men 
pay wages somewhat higher than the average, or 
offer other Inducements, One grower of my ac- 
Qualntance, besides paying good wages, gives a big 
strawberry supper at the end of the season, at which 
hlB pickers are his guests. These strawberry suppers 
are said to be a howling success, and a picker would 
'Work a month In the rain rather than miss the sea- 
son's fete. 

Picking Is usually piece work, and pickers receive 
from 1 to 2 cents a quart The average is about l;^ 
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cents. In the aouth the pay ie 80metIm«B as low as 
% to a centfl a Quart. 

Various methods have been tried of keeping 
account of the pickers' work, but the one now almost 
universally adopted la the punch-card system. Each 
picker is provided with a punch-card. When 
a picker has a certain number of baskets CI lied 
with fruit he delivers them to the foreman, and 
the foreman punches the picker's card with the num. 
ber picked. The picker keeps these cards till the day, 
of settlement, In most cases, and the grower pays 
what these punched cards call for. The great ad- 
vantae« of this system Is that It leaves the picker in 
sole charge of the evidence of his work, and thus 
prevents any quarrels over the amount oC fruit 

A similar plan requires two of these cards, and 
both are punched at one operation. Thus ths picker 
and the foreman each has a record. 

Strawberries are almost always picked Into the 
quart baskets In which they are sold. In fields 
where the fruit Is sorted before being sent to market 
this Is still the practice, the quart baskets being the 
most convenient receptacle for picking and measur- 
ing the crop. When berries are sorted they are sim- 
ply poured out of the boies and sorted back Into 
them again. 

It is customary and advisable to provide each 
picker with a small tray holding six baskeis of fruit. 
This tray has a light bail and four short legs. Such 
traya can be made for about 5 to 7 cents each, or can 
be bought ready-made of dealers In fruit packages. 

We have referred above to the sorting of the 
fruit. Many growers practice this as a regulir thing. 
Probably a greater number do not. The question of 
whether It will pay to sort or not must be settled by 
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every Erower Tor himself, and can be determined In 
a given case only by test. If there le an acoesBlble 
market where an eitra price can be secured for 
a. fancy product, then grading the fruit will usually 
pa,y. It there la not, then gradlns 1h almost certainly 
a waste of effort. It is a noteworthy fact, however, 
that many of the best Krowera find that It pays 
thein well to grade their atrawberries, putting the 
beat ones by theniaelves and facing up the baskets 
In attractive fashion. 

The Straivberry Taekage 

strawberries are nearly always sold In quart 
box«a, basketa or cupa. These are made of wood 
veneer or of paper. The waxed paper baaketa are 
very attractive for a local trade, but do not ship so 
well as strong wooden boxes. These quart boxes are 
made In four sizes, viz.: (1) "full quarts," {2) "stand- 
ard quarts," (3) "ahort quarts," and (4) "skin 
quarts." It ia rather a remarkable commentary on 
the business that these terms, "short quarts" and 
"skin quarts," should be regularly used in the trade. 
The moral aspect of this question has often been dis- 
cussed, but we believe It has never been Cully ascer- 
tained whether the fruit-Krower, the buyer or the 
consumer will have to auffer for it In the hereafter. 
Of the four sizes named the "standard quarts" are 
in commonest use, though some markets and some 
growers xireter the "short quarts." 

Pint boies are sometimea used for very fancy 
fruit or for long shipments. Fruit naturally carries 
better the araaller the package. But the pint pack- 
age for strawberries is a very small Item In the trade 

The quart hoxes are always shipped to market 
in crates. Standard crates hold either 24. 32, 48 or 
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60 quarts. The InLer mediate sizes are most In de- 
ma.ncl. For fancy fruit or long shipments preference 
is usually given to the smaller oratea, though this 
preference la not without exception. Some growers 
of great experience aay that the 60-qt. crate ts best 
for express shipping; and the reason given la that, 
while an express messenger can throw a. 24-(]t. 
crate half way across the platform, It requires two 
men to lift a 60-qt. crate. The heavy package there- 
fore gets the most careful handling. 

Strawberries are largely shipped to commission 
merchants, just as other fruits are consigned. The 
very perishable nature of the fruit, however, makes 
this method risky, so that as many growers as can 
do so prefer to depend on private agents or to sell 
direct to sorae buyer. In the large strawberry cen- 
ters, like Eldgley, Md., or Oswego, N. Y„ buyers 
always appear In numbers and bid for the crop aa It 
Is hauled to the railroad stations by the growers. 
Sometimes one niethod is beat for the grower; some- 
times another is. It all depends. The only gener- 
alization which can fairly be made ta that this deli- 
cate fruit should be handled as promptly as possible 
and with the least possible hitch between grower and 
consumer. For this reason direct retail sales must 
always be the most satisfactory way of handling 
strawberries: and the best growers will always seek 
this method of sale, or will come as near to it a^ 
their curcumstances will allow. 

The prices realized for the fruit vary immensely 
— perhaps more than with any other kind of fruit. 
Hothouse berries often bring SI a quart — sometimes 
twice or three times that much. The first berries 
from Florida nearly always sell In northern markets 
at BO cents a quart and upwards. On the other hand, 
growers In Maryland and Delaware at the rush sea- 
compelled to accept 3 to 5 cents 
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ers rea.l1ze uaua.llj' from 8 to 12 cents. 

Sush Fruits 

Raspberries and blackberries are somewhat ex- 
tensively handled In our American markets, but 
gooseberries and currants have nowhere nearly the 
comparative importance that they have In foreign 
markets. Raspberries and blackberries are usually 
picked and handled much the same as BtrawberrleB. 
They are almost always put up in quart bones and 
shipped In crates, exactly like strawberries. Fine re* 
raspberries, however, are more frequently packed In 
small — say, l-pint — boxes, at least In the east. In- 
deed, this Is a favorite way of bandlins them. The 
trult, being rather soft, handles better in the small 
packages, and being rather high In price sells better 
In this way. Blackberries are never sold in these 
pint cups, so rar as the writer knows. 

The prices paid pickers for picking raspberries or 
blackberries are usually a trifle less than lor picking 
strawberries. They run from one-half cent to one 
and a half cents a quart. The pickers are managed 
In the same way, and the accounts kept in like man- 
ner, usually on a set of punch cards. 

Dewberries are handled in all ways like biackber. 
ries. In fact, when they reach the consumer they are 
blackberries. The retailers never call them dew- 
Gooseberries, when sent to market at all, are 
usually shipped In the same quart boxes, put up in 
crates, just as strawberries are. There la a very small 
sale for gooseberries in this country, and it seems to 
be growing proportionately smaller. In the Old 
-world. Where they grow gooseberries of a diflerenl 
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aort, and allow them to ripen fulljr on the vines, they 
are one of the favorite fruits in the marketB. 

Currants have a better standing In this country, 
being used largely tor jelly, and even for dessert by 
some enterprising housewives. Currants, too. are 
usually marketed In quart boxes, and are therefore 
usually shipped In crates like strawberries. Some- 
timea, however, they are shipped in 3-lb. or B-lb. 
Climax basketa with handles, sufh as are used for 
grapes. This is an excellent package. If the fruit is 
firm enough to bear shipment without crushing. In 
local markets currants' are sold In all sorts of pack- 
. ages, and in fact are often dealt out In bulk without 
any package at all. This method is not to be recom- 
mended In any case. If the currants are worth sell- 
ing they are worth handling well. 

Grapes 

There are a great many different kinds of grapes 
grown In this country, but for commercial purposes 
the Concord may be considered the type of them all. 
and It also furnishes a large majority of the crop 
annually sent to market. Grapes grown under glas^ 
have to be handled very differently, but they are so 
seldom grown and marketed in America that we may 
fairly disregard them In this article. 

In ripening the fruit, very different matters have 
to be considered in different parts of the country, and 
with different varieties. In the southwestern states 
care has to be taken that the fruit Is not cooked on 
the vines, or not prematurely .ripened by the exces- 
sive hot sun. In the northern states every effort has 
to be made to secure all the sunlight and heat pos- 
sible. In some cases grapes fall to ripen altogether 
for lack of sufficient heat. Different varieties differ 
greatly In this respect'. Catawba, for example, re- 
quires much more heat to ripen thoroughly than. 
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Delaware does. But any variety should be thor- 
oughly ripened on the vines, tinrtpe grapes do not 
ship nor keep any better than those fairly well 
ripened, and they certainly are not so well received 
by customers. One of the best ways of reducinR the 
demand for Erapes Is to send them to market green 
and eour. In the northeastern states It Is not uncom- 
mon to allow, the fruit to hang on the vines after the 
leaves have fallen, thus securing ripe grapes when 
earlier picking would yield only sour and unpala- 
table fruit. 

The fruit is picked with amaii aclaaors or pruning 
shears made for the purpose. These should be both 
small and strong. The acissora used for thinning out 
bunches are not very good for picking. In the field 
the grapes are picked Into any convenient receptacl'P. 
Usually the beat thing Is the half bushel picking bas- 
ket used for apples. In our own work we pick grapes 
into large shallow tray a which nest up one above, 
another, leaving a ahallow air apace between. These 
trays are carried with the grapes In them Into the 
cooling room. The fruit remains In these trays from 
one to ten days, until it Is sorted and packed for 
market. This method Is used only on a compara- 
tively small scale and for a local market. 

Uaually the baskets as picked In the field are de- 
livered promptly to the packing house. Here the 
fruit Is spread out on a narrow table before the 
sorters and packers (usually girls and women), by 
vfhom it is picked over and packed. All decayed, 
green and defective berrlea are cut out with sharp- 
pointed scissors, and the bunches are deftly and 
snugly stowed in the baskets. 

The package which is almost universally used for 
grapes la the CUmai basket. These are made in 
various siaes, the most popular being 3-lb., 6-lb., B-lb. 
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and 10-lb. Of these tlie smaller slzeB have the pref- 
rence. We have found 8-lb baskets without hajidles 
entirely satlsfactoiy in the local market, but thfty 
cannot be recommended for the generaJ trade. 

Good grapes, ripened without too much heat, yet 
hasKlng on the vtnea till the beglnnins of cool 
weather, can be stored almost as satisfactorily aj9 
apples. Hundreds of tons are held In "common" and 
"cold" storage every winter. In cold storage they 
should have a temperature of 33 decrees. Houses 
for common storage of grapes are made and operated 
exactly like those for the common storage of apples. 
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J^X JOSCPH. MISSOURiI 

TITEe Fruit-Grower Company can 
furnish, at nominal prices, books 
covering almost every subject in 
connection vith fruit-growing and 
general farming. If you are inter- 
ested, send at once for our book 
list, which will tell you how to 
secure "THe Bro. Jonathan Series" 
complete, or any other books on 
our list, without cost to you. If 
you have not seen a copy of THe 
Fruit-Grower, send for a sample, 
which will be sent free. If you will 
send names of a few of your friends 
who grow fruit, we will appreciate 
it. Address all correspondence to 

TKe FRUIT-GROWJR COMPANY 

ST. JOSEPH. MISSOURI 
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